
Wedding Menu 



Canape Menu 1 

Assortment of Bouchee's to include: 

Chicken with a Mild Curry Mayonnaise 

Prawns in Marie Rose Sauce, Filled Mushrooms with Chilli 

Salsa 

Cherry Tomato & Cheddar Cheese Stacks 

Assorted Vegetable Bites 

Cream Cheese & Chive Palmiers 

£5.95 per Guest 

Canape Menu 2 

Chicken Liver Parfait on Toasted Granary, glazed with 

Orange Confit 

Mini Yorkshire Puddings stuffed with Ground Beef, Spring 

Onion & 

Horseradish Pickle 

Cocktail Mini Spring Rolls with Sweet & Sour Relish 

Smoked Salmon Ribbons & Cream Cheese Wafer 

Wild Mushrooms, Pesto & Cognac Filo Cup 

Chilled Mini Kebabs 

£7.95 per Guest 
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Canape Menu 3 

The Vegetable Garden 
A Selection of Fresh Crisp Vegetables to Include: 
Fiery Radish Flowers, Celery Whirls, Spring Onion 
Bushes, Chilled Cucumber Batons & Carrot Sticks 

Dill Blinis with Cured Wild Salmon 
Sour Cream & Salmon Roe 

Chicken Liver & Cognac Pate on Toasted Sun Dried 

Tomato Bread 
Tomato Provencal & Basil Croustade 
Sweet Honey Ham & Redcurrant Cups 
Creamed Garlic Cheese & Chive Rounds 
Green Asparagus Tips with Cracked Black Pepper & Tarra- 
gon Vinaigrette 

Assorted Seafood Petit Crolines 

£10.50 per Guest 

Prices Ext Vat 
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Wedding and Banqueting Menu's 

Soup Selection 

Curried Parsnip & Russet Apple. 
Vine-Ripened Tomato & Basil. 

Celery, Apple &Stilton. 

Cream of Cauliflower & Chervil. 

Leek & Potato. 

White Onion & Cider. 

Woodland Mushroom & Chive. 

Thick Golden Vegetable. 

£2.95 Per Person 
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Starter Selection 

Chicken Liver Parfait with Warm Brioche, dressed 

Leaves & Cumberland Sauce. 

Fan of Galia Melon presented with a Soft Berry 

Compote. 

Chicken & Mango Bruschetta with Rocket Salad. 

Celery, Apple & Prawn Salad bound in a Lemon 

Mayonnaise with Iceberg Chiffonade. 

Green Salad with Feta Cheese, Sun blushed 

Tomatoes, Olives & Cos Lettuce. 

Caesar Salad with crisp Lardons of Smoked Bacon. 

Hot Sauteed Mushrooms in a creamed Garlic 

Sauce, with Toasted Herb Croutons. 
Crayfish & Avocado Salad with a Piquant Marie 

Rose Dressing. 

£4.50 Per Person 
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Main Courses. 

Seared Salmon Fillet glazed with a Tomato, Basil & Olive 

Salsa. 

Prime Roast Top Side of English Beef presented with 

Yorkshire Pudding & a delicate Herb Pan Gravy 

Roast Packington Loin of Pork with an Apricot & Walnut 

Dressing. 
Succulent Roast Leg of Lamb accompanied by a 

Rosemary & Redcurrant Jus. 

Chicken Forestiere , Pan fried supreme of Chicken 

simmered in a Red Wine Sauce with Smoke Bacon, 

Mushroom & Caramelized Onions. 
Chicken Hawaiian , Pan Fried Breast of Chicken gar- 
nished with Peppers & Mango, accompanied by a light 
Orange & Pineapple Sauce. 
Fanned Barbury Duck Breast (supplement of £2.00) 
Served with a choice of: 
Orange & Cointreau Sauce 
Plum & Ginger Sauce 
Rib Eye Steak, with a Creamy Leek Champ, coatedwith a 

Burgundy Jus 

(All Steaks cooked Medium unless otherwise stated) 

Baked Tuna Loin with Crushed New Potatoes & a Vibrant 

Pesto. 
Roast Crown of Turkey presented with Sage & Onion Sea- 

sonig, 
Cranberry Sauce & Rolled Chipolata's 
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Vegetarian Option. 

Aubergine & Roasted Pepper Meuille Feuille with a 
cracked Pepper & Tomato Sauce. 

Symphony of Stir Fried Vegetables & Roasted Pine Nuts 
presented in a Herb Pancake Basket 

All main courses served with a selection of Fresh Market 

Vegetables & Potatoes. 

A Selection of Rustic Breads presented with Plain Butter, 
Herb Butter & Olive Oil, Balsamic Vinegar are also includ- 
ed in the price. 

£9.95 Per Person. 
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Sweet Selection 

Home Made Strawberry Cheesecake drizzled with a 

Raspberry Coulis. 

Lemon Meringue Pie 

Individual Chocolate & Orange Torte 

Individual Fruit Tartlets 

Pear & Chocolate Flan 

Cream filled Profiteroles with Warm Chocolate Sauce 
Exotic Fresh Fruit Salad 

Eton Mess - Layered Meringue, Chantilly Cream 

& Strawberries 

Chocolate & Baileys Mousse 

Brambly Apple Pie served with a Creamed Custard 

Sauce 

£3.50 per head 
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Cheese Platter 

A selection of: 

Somerset Brie 

Cropwell Bishop Stilton 

Lincolnshire Poacher 

Displayed with Fresh Seasonal Fruit & Oatcakes 

£3.95 per head 



Freshly Brewed Fair-trade Filter Coffee & Cream 

Or 

Fair-trade Traditional Tea 

Served with Chocolate Mints 

£2.50 per head 
Prices Exclude VAT 
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Wine List 

Vida Organica Sparkling Chardonnay £11.99 
Red - Santa Rosa Sangiovese Bonarda £8.95 

Red - Italian Casa Defra Merlot £8.95 

White - Santa Rosa Sauvignon Blanc £9.50 

One Chain Vineyards Australian Chardonnay £9.85 

Water - Still or Sparkling £2.50 



There is a corkage fee of £3.80 per bottle should 
customer supply their own Wine. No Corkage costs if 
supplied by ourselves. 

Additional Staff Costs will be added depending on 
numbers for your Event. 

e.g. - 3 Course Meal for 80 guests will be £495.00 which 
will also include the hire of crockery & cutlery 
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Glass Hire: 

Champagne Flute 

Wine Glass 

Hi-Ball Tumbler £0.90 for all per head 

Linen Cloths & Napkins 

Napkins £1.00 each 

6ft Table Cloths £8.50 each 

3 ply Paper Napkins £0.05p each 

Disposable Banqueting Roll (To be priced accordingly) 

Chairs & Tables Hire 

6 ft Round Banqueting Table £8.50 

6 ft Trestle Table £6.00 

Gilted Gala Chairs with a choice of Cushion Colors £2.50 

Additional charge of £20.00 for delivery & Pick up from 
Venue for Tables and Chairs. 

All prices ex Vat. 

We ask for a deposit to secure the date you require to 
book, and the final balance will become payable 7 days 
prior to your Event. 

We would expect you to finalize numbers of guests no 
later than 7 days before date. 

Any other amendments or queries we are very happy to 
help and advise where possible. Please call myself Paul 
or my wife Sally on Tel: 01543 262882 



